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ABSTRACT: 

PURPOSE: To eliminate boiled bean smell and brown color of a 
defatted soybean food, by charging defatted soybean flour into a twin- 
screw extruder and carrying out extrusion cooking of the flour while 
pressing ozone into the barrel of the extruder. 

CONSTITUTION: Defatted soybean flour is charged to a feeding 
port of a twin- screw extruder together with a specific amount of 
water. The barrel temperature is set to a specific level and the 
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extrusion cooking of the flour is started. Various harmful 
physiologically active substances are deactivated and the defatted 
soybean food is deodorized and decolored by pressing ozone into 
the barrel during the extrusion cooking. 
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